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1 WOMAN'S HUNT FOR THE NEW

1
!

I . y Graceful Fashions Which Still Do

Not Satisfy Her Entirely.

Birereat Htylee ofHklrt rropbeeled
Ik Cassias Basesa-Varl- etr

NeeaTnl la Froska far Draaa Oecs.
Meat la Furor at lree.

Draped Bodices a Fealnra of Ika

IVhrae JEyeslnar Dreeeee New Ideas
Maeves Artlflelsl Flower far Trim

Ball Somi-Th- o Trimmed Hklrt
la Kvldesee-KveBl- aa; IVraaf la Kv.

Degree of Elearnoee IsanstasMe,
for new Ideal In ilrraa U on of the
ImtlncU In womankind and

tempta tha fashion dealgners Into now
No matter how pretty and desirable a

J f; euedel may be. If It It two montbi old It la al.
g ' together too antique for reproduction, and

j something now " It the continual cry which It

!v
heard In the world of fashion, nut If thsre
was ever a time In the hlttorrof drettwhan
woman mlibt ba content with what they have,
tt li now, when fathlon haa reached perfection
in all that goat to conttllute graceful outline,

.' harmonious coloring, becoming effect, and
) i retty oontraau. Tne widely flaring tklrt It a
l 5 iilng of the past, and the present on It

lust fall enough to Inture a pretty curve,
It While tha new sleeve It both comfortable and
, ; teoomlng, atnea there la no limit to tbararlaty
I i& design, and It can be made to antt oaoh and

' 'ivery figure. Tliroa dlttlnet ttylea of tklrt arsr prophesied for tha coming teaaon. Tbete are
, l: th plain flirt, tha tklrt flounced to the wattt,
J V nd the tklrt which It tllghtly draped and

moderately Irlmtncd, and certainly the various
potttbl modifications of three different models
ought to fnrntth lomethlt g for erery one.Iy Oownt fordreta occailont are mott In dtmand
uit at thlt moment, and variety la tbe on

thing needful, ttnee festivities of all torts and
' tondltloot aro the order of the day. Satin and
X velvet gownt prurnll at the opera, and are quite
r at much worn for ballt and dlnnerst but niolr
i illki are alio irorn, and every sort or thin ma- -

UrlaJ, tuch ai net, tulle, erf pc. and chiffon. Itt, Terr popular. especially blnck net, either fig.
v, sVtd or plain. This It mode up In varlont ways

B; fS or black or colored satin or striped silk. Terr
H; P limply, with a aun plnlled tklrt or full, low
I '. bodice, with a tain of color and a bunoh

K 'j of velvet rota nt one tldo of tbe neck,
if r with a gathered tklrt elaborately trimmed

ju ,
'' With rufflet nf lacr, Other tklrtt liavo bandt

J ! of fin Jet down either tide of the front, form
V J Ing a panel, nr rows nnd rows of blocs, aatln
m ribbon put on around the bottom, extending

t
' quite up to tho knee, Intertlona of lace, aet In

S v abore the hem, form nnntlier pretty atyle of
H i ktrt trimming, l wl.lor Insertions nre tet In
sH t, up and down on the plaited tklrtt. Huffles of
U J. narrow blnck satin ribbon aro still another

trimming, niock gownt mo very fashionable
ft fer evening wear, and the more Jet you canH a Alltrlbute on them, especially on the bodice,

if more stylish they nro. Itlack crfpo Is made

Hi'
I ) mp Into dressy gowns with an embroidery of Jet

" and TBlnaatonea all over the tklrt, and tha
j '' bodice draped with crtpe and decorated with a

H eearf of owal-colore- d jetted silk carried oyer

-

jttj

the left thonlder and caught In a pretty knot on
the right tide of tha belL

Draped bndtee are a feature of the newest
evening dresser, and are made In satin and vel
vet, as well as tho thinnest fabrics. They are
all very simple In effect, but complicated
enough In conjunction, since to Insure incest
the material mutt be cnt In the form of the lln
Ing, with the extra fulness added In the proper
place. The foldt are fattened down at on tld
with ornamental buttons or rotettes of ribbon,
with fancy buckles In tho centre, nnd tha whole
effect is that of a plain tight-fittin- g bodice, so
carefully are the folds drawn over tbe founds

tlon. Simple wattt of rich material are decid-
edly effective among tho overtrlmmed models
whloh seem to be la tho majority this
lesson, and the prettiest velvet gowns
worn at the opera are made quite plain, with
a tiny ruoh of chiffon or tulle around the neck.
Jewelled straps pass over the shoulders, and
very short sleeves of tulle are set lu at tha back
and partially on tha top, leaving the arm ex
posed to tne shoulder In front. This sort of
sleeve haa the effect of wings, and Is a small
edition of the long sleeve, whloh has a short
puff arranged at the back Instead of all around
In the usual manner. Ulack aatln evening
gown are pretty made with the draped bodice
finished at tbe neck with three kilted frills of
black chiffon and brightened by a bunch of rich
red velvet geraniums on one side and a Jewelled
pin on the other. Pale pink Is one of the popu-
lar oolors for evening drettet, and, with creamy
lace or chiffon for a finish and a bunch of violets
on one shoulder, the effect Is unarming.

Some of the opera gowns andmanrof the
dinner dresses are made with tbe long, trans-
parent sleeves which are one of the season's
fancies not favored by many women, but de-
cidedly pretty on a long, graceful arm. Cap
sleeves In the form of one or two frills are ex-
ceedingly pretty for evening dress, and a new
Idea It to line the frills with velvet In tome con-

trasting color. For example, a whit satin gown
may have a pink velvet lining In the sleeves and
s pink silk lining through the entire dress,
which gives the pretty tea-she- ll tint to the satin.
Geranium red moussellne de sole, finely platted
and striped with gnlpure Insertion, embroidered
with red and gold and made up over white satin.
Is one of the new combinations for evenlngdreet
which Is nothing If not novel; but It Is striking,
and the quality of being so li the ono object
In view with many women.

Artificial flowers are In great demand for
trimming ball gowns of gauzy materials.
Young ladles prefer the small flowers, like

.Marguerites, and tiny rotes.
Wreaths nf flowers adorn the front, and rucbaa
of tomo small blossom are put on all around
tbe tklrt. When larger flowers, like roset, nas-
turtiums, and orchids are used a pretty effect Is
gained by scattering the tingle petals over the
sleeve puffs nnd on the ruffles around the tklrt.
Natural flowers, too. are worn quite a little thlt
season, and tome gownt are planned accord-
ingly, a large bunch of real American Deauty
rosea covering one tide of the bodice.

The trimmed skirt Is very much In evidence
among evening gowns, and one of the models
Illustrated may serve to help out some srhem
of renovating an old dress, Olacc satin forms
tbe bodice and upper part of the skirt, while thi
lower half Is of black velvet Joined to the satin
by an embroidery of Jet and steel sequins which
also decorat the bodice. White ribbon and

d velvet form tho bow and band on
the left side, and the sleeves are of black chlf.
Jon, .ltu oraulets o( Irish point lace, Brocaded
Ilk of pink and yellow with a lace pattern all over

Itformttho next drees, and the skirt Is plaited

on the hips and trimmed lth two flounces of
lace beaded by nn Insertion and fastened on the
second plait with loops of pink velvet ribbon,
Tha bodice has u doublo bolero effect, one bolng
made of rose velvet embroidered In silver and
gold, and tho other of tho brocade arranged In a
plait to form a revor. The sleeves are of velvet,
with a brocaded silk puff at the top, and tho
back of tbe waist It of silk, with a belt of velvet
pointing sharply up the middle. Thu vett It of
lace; straps of roto velvet extend over tho
thoulders, and lace frills, nnrrow at tho back
and wide on the Inside of the arm, flnlth
the ileevcs. A pretty model for a dinner
gown Is carried out In black satin, with
white, gray, or mauve chiffon for the
vest and panels, una a beaded trimming of silver
and pearlt. Twelve yurdt of tatln are sufficient
for the tklrt, ficsro, and belt, A dainty gown
of pale blue figured net over blue tatln Is
trimmed with a wide ruffle of net on which
three tiny ruches of the same are sewn, while
another ruche finishes the top. Inexpensive
satin answers every purpose for the foundation
dress, and It gored to fit wry clots around
the hips. The net tklrt Is very full, but well
gored, and all net skirts are trimmed In some
manner. The sleeves of this gown have an
under puff of net and an upper one of bine velvet,
which alto formi tbe bolero covered with silver
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aequlned embroidery. The vest of not Is crossed
surplice fathlon.

Among the many trimmed tklrtt for evening
Is a novel one of brocaded tllk arranged In five
panels across the front, which open over a
cream net skirt trimmed with velvet ribbon.
Brocaded silk forms the sleeves and sides of the
bodloe, while the front and back are of beaded
net outlined by straps of velvet ribbon tied In a
bow on the shoulders. Black taffeta silk Is
coming Into fashion again, for evening dress as

well a day costumes, and plaiting s of the same,
or rows of black velvet ribbon, usually trim tbe
skirt. A prettr bodice for thli sort of skirt Is
of fancy black net over tbe taffeta lining, and
the only trimming is d ribbon with a
block velvet edge, which finishes tbe neck and
forms the belt.

Vary ntefnl black net waltt are made to
wtar with odd skirts of satin, brocade, or molrb,
and nearly every woman possesses one of these.
Btrtplng the net with narrow black satin ribbon
gives a pretty effect, especially for tbe sleeves,
white the bodice may be of tho plain net, with a
finish at the necg, and a belt of tome bright col-

ored velvet,
Tbe evening wrapa worn this season are In
very degree of elegance Imaginable, both abort

and long, but the latest and most comfortable
looking garment la in the form of a long full
aacque, with large sleeves and a yoke of velvet
trimmed with fur or an entire yoke or fur.

It especially good for this purpos,andwlth
dnll rose brocaded silk or molro velour It It
charming. Street capes are made of plain vel-

vet cloth or brocaded silks and fnr.nnd tinselled
embroideries are very much used In trimming,
with the usual addition of lace, which appears
on everything we wear thli season.

Tbe trimmed tklrt boos up again among the I

advanoe models of clntli gowns for spring wear,
and scant ruffles, whlcn resemble tolas, edged
with black velvet ribbon, constitute one variety
of decoration shown, and It also appears In the
bodice, with embroidered bretelles of cloth. A
protty brown cloth model has bands, revers,
snd epaulets of embroidered green velvet,
and belt, cuffs, and collar of plain velvet.
Then we have tha closo aleovn quite tight
to tho shoulder, with only an epaulet
to relieve thu plainness, A pretty panel
effect In braiding Is shown on the next
gown, a light tint of cloth being used for
the vest and underskirt, tikatlng drosses are
till a necosslty In tha fashionable world, and

her It a novel on In green cloth trimmed with
Hudson Bay sable. Th draped rever It of
vleux rote tllk, like the tklrt lining, covered
with guipure and edged with fur. The collar
and belt are of black tatln, and blaok and gold
braid forms tbe garniture serosa tbe front.

I The great popularity and general use of the
I Royal Baking Powder attest its superiority f
5
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Lot's go to Vantine's.

$1.00, 1.25
and 1.50 sliks

for 60co
Wo havo a largo quantity 0f

Japaneso Fancy Urocado nnd
Stripod Silks which wo iin.
ported to soil at 1.00, l.'j.j mb
1.50 a yard.

To closo them out quickly
vvo havo marked thorn at a
uniform prico of 00c. n yard.

Thoy aro in lovely color
combinations and patterns.

$1.85
table covers

' at 90c.
Ilabutai silk tablo covers

gold ombroidorod and frin"od'
30 inches square

Colors : yellow whitr sink.
light blue, rod, rose, old gold
and old blue.

Marked down from ?l.S5to
90c. to closo out.
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Parisian Bantfc
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ij.vra ran tub liovsmior.n.
When unfortunate enough to rub or tears

piece from the outer curface of a black kid
glove or kid ihoe, take s few drop of sweet oil

and mix It with nn equal amount of black Ink;
apply thlt mlxttiro to the nhlte tpot or any

that may ba rubbed, and the spot will
inrdly be noticeable. This treatment will alto

freshen nn old pair of black kid gloves.

Tho beautiful colors of flowers and foliage
teem to bo tnken from them when they are
pressed, A chomlst of note tars that If the
sheets of blotting paper Intended for drying
flowers are first dipped In n weuk solution nf
oxnllc acid In water and than thoroughly dried
beforo laying the flowers between lliotu tlie
result will be much more satisfactory.

Brilliant colors for table decorations seem
to have disappeared with the holiday season at
present, white doners or dillcatcly tinted ones
are sought after. Foliage Is used to ornament
the table, but the blossoms are kept by them-
selves. Ala recent dinner, In the centre of a
large clroular table, was a gnod-slzc- d round mat
made of n satin and covered with Ir-

regular waves of white tulle, the rdeo being
finished with a thick fringe of graceful ferns,
.testing upon the centre nt the mat was a
quaintly shaped antique silver va-- e filled with
white hyacinths, rtllver candelabra with
white-cappe- candles werenoutul with delicate
vines of smllax fragrant with its tiny white
blossoms.

Flower holders are now being mad of satin
or suede dancing slippers, A lining of line or
tin Is made to fit Inside the slipper, which Is
then filled with wet sand, and stuck full of beau-
tiful blossoms. It makes nn unusual but pretty
ornament for a man's centre table, nnd, as he
sits enjoying his evening cigar, through tho
rings of smoke he may watch the dainty slip-
per, and again live oxer the pleasures of the
dance.

The French havo a way of making even an
Inferior quality nf table linen look woll without
the aid of starch. When the napkins are washed
and dried and ready to be Ironed, they ere
dloped Into boiling water and partially wrung
out between cloths. They are then rapidly
Ironed with as hoi a flatlrou as possible without
burning them. Treated lu this manner, they
become beautifully glossy and stiff.

Housewives In search of novelties far their
table will be pleased to know that there Is some-
thing new In the way of a dish for serving 11th
salads. Tbe dish Is of delicate china, round and
shallow, the outside formed to represent shells,
one oterlapplng nnother, with here and there
sramostespcenlugout. The tup of tho tt-- li Is
round, with a uldo openwork baud nf silver. A
serving spoon has a china shell for the bowl,
and the silver handle represents a sea weed.

SAVonr m.itti-t- i or via.
Kosat FIc, Ham Is Vnrlone Ferma, Sas

eagca, and tbe Couklas of Fork,
Many persons object to having pork placed

upon their bills of fare In nny form, but In th
winter season, and If propsrlv cooked, a piece of
tender, sweet pork, with plenty of npple sauce.
Is a dish not to be slighted, A morsel of Juicy,
pink ham w 111 of ten tempt a wavering appetite,
and at all tlmrs w hat It more appetizing than a
piece of crisp bacon T To tha housekeeper talt
pork is Invaluable In reasoning many dlthoa.

Fork, fresh or oared, requires thorough cook-
ing more than any other kind of meat, When
freshening either ham or talt pork. It the meal I

Is soaked In milk In plnce of water, a greater
delicacy Is given to It.

'1 he savory properties of n llttlo roast pig aro
so humorously desei Ibod br Charles l,mb ns to
gtrooneadcslro to try It, mid, nftrr trying It,
like Ho-t- l and Ho-b- one yearns for more, lu
many places It Is the custom to have a roasted
pig prepared for the New Year' feast.
To prepare a pig for roasting, secure one
that Is will tilled nut and from threu
to four week old, and have It denied
and dressed by the butcher. The pig should bo
thoroughly washed In cold water, using n soft
cloth nnd taking rare that tlu c)o nicket, the
throat, and all ptrts are clean. Then rinse the
pig In plonty of cold water and wlpo dry. Hub
over tho Inside some salt, pepper, anil a suspl-olon-

sifted sage. Mako a stuffing by taking
two generous pints of grated stale bre.ul
crumbs and moistening lliem with warm
milk. Add three tnbli spoonfuls of melted
buttor, i bunch of pureloy choppod line,
n little mace, one Inree apple chopped,
a small onlnn. If it Is rte.iml, mill i. tit nnd pep.
Pjtr.Mlxthetojiell together and fill the bo.h
of the pig with tho mixture, nre-sln- g itfull, fasten the Mufllng In by taking a few
stitches with n long needle nun cuarsu threadand draw the skin together. Hull tho four legs
In oiled paper, bend tha fore feet under the body,
press thu lit ltd feet out backward, anil skew

In place. I'lace the pig In a drippingpan. rub tha skin with butter, sprinkle It
with talt nnd dredge with Hour, put a bit
of hnrd wood between the teeth to keep the
mouth open nnd placo the pan In a brisk oven,
rntll themaredrlpplngt lnthe pan brush thepig with nllttlenllvu oil or melted butter. Assunn nn the pig commences to brown roll eachear In a plito of oiled paper nnd remove thesecoverings and the paper around the legs fifteen
minutes before It la time to take the pig from
the oven. Haste frequently with the drippings
and occasionally sprinkle thu pig with salt andbrush ;wth olive oil, using a hat camel's-ha- lr

broth for this pnrposeinr If u brush Is not athand a piece of soft cloth tied to a skewermay be substituted. When the pig It roosted,
take a large platter and arrange a bed of water-crease- s

and the white tender Irorea of celery;
place tbe pig upon this bed, remote theskewors
audtaiotbe wood from the mouth, and in Itsplace put a little d lady apple;
weaves ueckluco nr the small leoves of curledparsley and put It about the pig's nock. Herved
with a tort apple sauce this Is a dish that willgraoe snd be acceptable at any festive board.

small leg of pork, u. fresh ham, uj it I

called, with the bono taken out and thxepaoo
lllled with astufflng made as for roast pig, Is de- -
Icloue when well cooked, Havo the skin scored

In narrow strips, fill the space with the stuffing,
close the and with skewers, ond place tbe leg In
adrlppliiirpan. Huh salt, pepper, and tho grated
rind nf a lemon over the scored top and squeeze
thojulcenf Ihn lemon over It. Hake with an
even heat and baste frequently. The meat
should bo well done to be good. Serve apple
sauce with this ham.

A cured ham Is delicious tvhon baked. Takea 1mm weighing from soven to nine pounds and
tonk It over night. In the morning scrape the
uuttlde nnd rinse well, roll around It n hunch
of sweet bar; place it In a good sized kettle and
color It with cold water. Tut the kettle over
the Mr, and when the water reaches the bolt.
Ing point placo It over the cooler part of thalire, where the Imm will Just simmer for two
hours. 'Ihen take It from the lire and let themeat remain In the kettle until tho liquid Is
Just lukewarm, Then toko out the 1mm and
peel of the skin. I'lace the meat In abaking pan and bake In a moderate oven two
hours, using a cupful nf wine, hard elder, orvinegar sweetened with brown sugar to baste Itwith, pouring on two tableponnfuls at a timeuntil the amount Is used: then baste frequently
with the drippings from the pan. When tho
ham Is baked, before It Is removed from theoven, tnkn a cup nf finely rolled stale bread
crumbs, add two teaspooufuls of brown sugar
and one level teaspnonful of itrr mustard, and
muUten with a little elder or wine to make apaste; spread this over the ham ond return It to
the oven long enough to have It a nice brown.

A sauce to servo wltb baked ham Is mode
thus! Cut Into a saucepan over the Area heap-In- g

lobletpoonf ill of butler and an equal amount
pf flour; stir them together until they are
browned, then gradually add s cupful nf highly
seasoned stock, and cook ten minutes; add onecup or wine nr elder; ttlr until It Is hot, then
strain and serve.

There are many ways of using up the
boiled or baked ham besides the sand-

wich and ham omelette, which are never re-
futed. An excellent breakfast dish Is ham
puffs. To make them put one pint of water Into
a saucepan and place It over the fire. When
the water comes to boiling stir In ono plntof
sifted flour. Mix well and cook until there Is a
stiff batter, which rolls from the pan. Add
four eggs, putting one nt a lime Into the batterand beatlug It well In before adding tbenext one. Meanwhile, chop Hue three or
four ounces of ham nnd quickly aId to
the butter after the ergs ore beaten
In, Keinot from the fire, stir In half a il

of curry ponder, n pinch or caiennepopper, and a little- - rail. If the ham Is quitefresh, ond bent the mixture thoroughly. Hove
ready s kettle of smoking hot fat and drop
heaping teaso,)onfnli of the batter Into the fat
and cook them until tlioy nre made brown.
They should be very light oud puffy, serve
the in nice ond hot.

For ham cakes boll three large potatoes, nnd
when they nre cooked odd to them s heaping
toblespoonful of butter and beat until they arelight and smooth. Then add one beaten egg ond
a cup of ham that has been minced tine; season
with pepper and a llttlo chopped parsley. Make
this mixture Into small round cakes and fry
them in hot butter. When one side Is browned
turn them and brown the other side ond serve.

Farmer's wife pork loaf makes a very nice
cold luncheon dish nnd different from the head
cheese once so popular In country homes. I'atn small leg of freh pork Into o larg saucepan
with it good. sired onion, cut Into quarters, o bay
leaf, anil half n dozen peppercorn. Cover withwoter and sluwir cook until the meat Is landerand may bo readily removed Irom the bones.
Takeoff tbe skin, and when the meal becomes
cold chop it coarsely. Hull three esrgs hard,

hell them, nnd cut nice slices from thelargo pari nf them, and put the ends with thameat to ba chopped. 1'ut the minced meat Into
o saucepan, seo-n- n plentifully with salt, a

of powdered mutx. two tablespoonfuls
of cbonpi-- d parsley, a little mace, ond morepepper If It is needed: add half a cup of stslebread crumbs, and enough of the liquid the
lne.it was cooked In to make the mixture quite
tunlst. Placo tho pan over the Are, ond
when the mixture Is heatert through oddouo or two beaten eirgs. and cook only
long enough In set them before taking
the pan from tho fire. Wei a basin In cold
w.Uer, cover the eldes and bottom with alter-nat- e

slices of ecg and lemon, turn tho mixtureInto the basin nnd press it down, nutting a plateover Ilia top and a weight upon that, and set itaway until perfectly cold. When served turnIt nut upon a illsh and slice as It Is wanted.tferc n relish nf some kind with It.
In make sausage meat nt home; For twelvepounds of lean freh pork allow lire rounds ofthe fat; i Imp them tine ami mix together. Mixthree ounces nf sifted sage with two ounces ofbrown ugar, t.vnnnd a halt ounces of fine salt,one ounce of Ida k pepper, half nn ounce nf

caienno pepper, anil a little powdrrnl mace.
Mir the aeusnn'fg well Into the chopped pork,
and when thoroughly mixed pack Into sklna ornarrow muslin bags made for tho purpose.
These bans, when tilled onu tied, may ba dipped
Into hot lard nnd put Into a cold place, lty
thus keeping nut the air the meat will he kept
In good condition n long time. The preparedtnent may also be packed In a stone Jar and thetop lovrrrd with some melted lard. Whenwanted for use make It Into small cokes, dredgelightly with flour or crumbs and fry.

An acceptable dish for a Sundty night tealsbulled snusnges. I'se the link sausages nndPrick each ouo with a fork to prevent the skinsfrom breaking, I'lace thesnua.es In a sauce-pan ami pour (.old water enough met them to
Just rover thelu nnd add a lablesionnrul nfvinegar tu tho water. l,et them bull very tlonlvahjut thirty minutes, or until the water Is allevnpor.ited. Sen a a hurst radish saure withbol el ausaBes.nr freshly grateil horseradishmnltrned with lemon Juice or vinegar.

Another excellent dish for u winter's night
ten Is apples stuffed with sausage meal orchopped ham. Select tart apples, uniform Insire, wipe them with a damp cloth, nnd remove
tr.i cores, inning n little nr the fruit In makemore -- pice. Y III the space with sausage meatnr chopped ham seasoned with pepper and nlittle mace. 'rcs the stuffing closely Into theapples uml heap It on top. I'm the apples upon
a pan nnd add a little water to thepan to prevent the apples from becoming dry
nnd hake In n slow tit en until the apples aresoft; hut do nut let them lose their shape. Mnaethin pieces n f toast ami rut them round with aInrgo-- s red biscuit cutter. Arrange them upon
a hut platter and nut a baked apple upon eachpiece. Turn what liquid there may be In thepun over them and rerve,
..'!'" 'ir,y ""u ,0l;k '!' l.,.u,Jr' (,,,t th" Prk Intothin slices and let It llu In cold water for two orthree hours; then put It Into a spider and pourtioilliig water over II. Drain the water off andfry the meat until It la dune. Make a batterof nne beaten egg and n heaping tnUespnohftil orflour1 mid milk enough to make It of the thick-ncs- sof n pnneako hatter, lllpeach slice of pork
liitn the lialler.tnverlng even part and againilrnpthem Intn hot fat and rook ton rich brown

A rnnimis I'hlliidelphla hrenkfast dish Issernpple It Is made frniii plg'a hrnil or nicebit- - nt e in fri sli pork, the tongue, una a pnrtofthellver. nli the hea.lnnd meat and put themeat liitnn hetilevvlt'i nlentj of water; add saltto the water anil conk the meat until It Is very
tuiiili-r- ; then strain through a rolamier. Hepa.rate the limim from the meat and chop i1B
meat tine llelurn the strained liquid to the ket.tie. ndil the t'hopptd meat, eeabon highly wm,
wit. pepper. and herbs. Again placetho kettle over the Pre, and when tholiquid Is t boiling point mid to It yellow Indianmeal, ti'iltlng It In bv letting it slowly sifthrougli the llnirors. stirring the liquid li ,)ielime. Add meal until ihe liquid Is made of iimiiKlHtenry of thick mush. iny Pl.r,n pr,..fer psrt buckwheat flour and port meal. I'laeothe ltottlo over n flow lire and cook from fnrtvto fifty minutes; then turn Hie mixture Into tinsii cool. hen used cut II lino r( es, roll IhetnIn meal, and fiy them In hut fat to a crisp nicebrown, Serve vory hot.

All appetizing salad maybe mado with ham.I.etafrjlng pan become very hot, then rub Itover with a pleeo of onion, put Into the pan aslice nr raw 1mm cut very thin, nnd cook it onboth sides. When the meat hecomei cold ohont moderately Hue nnd sprinkle It ov or the vvlilialeaves of lettuce: turn over the whole a French
dressing and serve. Have nil the Ingredients

rmi.LS or r.isitioy.
High necked bodices nro quite tho correctthing for evening wear -- a most acceptable fath.

Ion In cold weather. They mutt ba well made
ond very elaborate, of course, but that Is the
rule In nil gowns Just at the moment, a very
pretty one Is mode of mnuve chiffon, with abo cro of amethvn velvet edited around with achiffon frill. The front of the bolero Is mad Intwo tabs, one overlapping the other, and thes are or chlfTon. spangled with Jet ondstoel, llulthed with two short puffs at the top.

Block handkerchloft nro announced as the
latest crazd In Paris, A pleasing modlflratluu
of this fancy Is a white handkerchief with s
black border embroidered.with s wreoth of tlnrflowers. Un&dkcrcblefs.if pala pink, mauve,

vsllow. pnrpto r raon1? !?
T no!lll,.nd Wtrimmed wnnd wltnwith wblte Initial

lac; but th da nllit of all Is n parawnii
handkerchief sheer and One, with s fight of

embroidered In one cornor snd reach-
ing well Into the centre.

Muffs of velvet snd fur combined sr finished
at the opening with srnohe of finely plaited
gloco silk or lace which ha bntln
Tittlo In the putting. Th fancy for havyg
them porfumed Is going out of fashion,
scent Is not always agreeable to otnors.

White satin took collar are worn by French
women with silk and velvet shirt waist In

plnce of the linen ones o common beret snd
eatlnof any color maybe substituted for the
white,

Collar bands wllb high standing ruff snd
battlement-shape- d pieces wired to stand out
well from the ntek hayo become tiled
fashlont but s novelty la the us of '"''t"
cover the tsbt. and other small artificial flower
arranged lu s wreath around the edge.

The fatt for making hunting wnlstcont In

canvas Is superseded by another for crocheting
them In wool and silk. Along nedie which will
hold all the stitches Is used. The wool and silk
are arranged In alternate rows, and two colors,
nnh as blue and while or yellow and white, am

employed. The vett is crocheted in two ttrlpt.
nil the tailor makes them up.

Tbe white tllk and tatln bodice I ft pretty
feature of the new cloth gowns, whloh oro mado
nf olath. for calling and theotrtt wear. It Is

either full or plain, with s hort velvet bolero
overlt. A pretty model In thli sort of gown Is
nf cloth In a ping shade nf violet, nnd the bodice
Is of white poult de sole mnde with yoke elab-
orately embroidered In gold thread and colored
beads, while below the yok the silk Is finely
plaited, A band of the embroidery outlines tho
white silk belt, which fastens with s bow on one
side. The sleeves of silk are closely fitted to the
arm, and frills of lac fall over tho hand. The
coat worn with this dress should be In tbe form
of a short sacque, made nt velvet In a darker
shade than the skirt, or or block, and trimmed
around with sable or ohlnchllla.

The coat which outlines the figure at the sides,
fits It clossly In the back, nnd It loose In front,
ia the favorite atyle, and bids fair to bo for tome
mouths to come.

The "plrle" finish is a new Invention In
ponging cloth and all wool droit materials. It

effectually shrinks them so that they are not
affected In the least by any dampness.

Close fitting Jackets of fur, with a short
basque and storm collar are one of the fleeting
fashions nf the dav. They fatten on the side,
and the sleeves are of brown velvet If the fur Is
brown, nr black If It Is Persian lamb, and the
belt ia a brilliant Jewelled band of narrow Hus-
sion sold goton.

Imitating marquetry Is a new kind of work In
art which Is being done by women In Englond,
ond the Princess nf Woles hot done much to
moke It popular. It Is s kind of pointing which
admits of a polish and Is a very perfect Imita-
tion of mother of pearl.

Nature Is entirely out of (he race In th ques-
tion of color In hair, sine sb never provides
any new fashions, and new tints in hair brought
out by some presumably harmless preparation
nre one nf the latest attractloni the hair dresser
has to offer.

Violets, and every possible shade of these
modest flowers, are to be worn more thonevar
during the coming seoson.

Velvet ribbon. In block as well as colors. Is
much employed for dress trimming In Paris.
Hows of ribbon In different widths are sewn on
tbe s,klrts, sleeves are striped with It. and
bodices are trimmed with It. aM a very novel
combination is a pale ecru cloth trimmed withcherry colored velvet ribbon.

Belts of bios satin are sometimes gathered at
Intervals up and down and the stitches covered
with Jet sequins.

The newest thing In wedding Tells Is tulle
wltn a ruffle of rose point all around the edge.

Boleros of lace and wide draped belts fast-
ened with rhlnestone buckle are feature ofwedding gownt thi season.

Tho fashionable evening headdress of two or
three feathers wltb an aigrette or two arranged
high on the crown of th head, has on import-
ance In the screening business which is rarely
surpassed by tbe correct evening bonnet; anda pretty Parisian tnggeatlon la a wreath of

the coll or hair, whether It la doneupon the top or the head or on the nape ot theneck. Wired loops of black velvet ribbonthickly spangled with gold or silver, form one
of the manv ttylea of headdress worn at theopern. but three ahort curling oitrlch tip m
blnck. with one abort olgrette, arranged so thattwo of the tips curl down closo to the holrondone stands un. moko the prettlett possible deco-
ration for light brown holr.

Tucking In all formt It In great vogue Just at
present, nnd small mutton leg sleeret are tucked
from the shoulder to the waist In graduated
w Idlhs. the widest tucks being at tbe top.

Tan gloves are quite aa fashionable a wblte
for calling and street wear, but white, pal yel-
low ond pink ore the proper tlnU for evening
dresa. except with a black costume which requlraa a black glove. The four-butto- n lenxth
ia worn with tbe long sleeves.

she air tue ai.axo rzanr.
Mme. t'aadelarlo, ITka la Nan- - X.tTlac atthe Acs or 114 Ytsrs,

Itom th Cincinnati rntptlrtr.
Ban Antonio, Tex.. Jan. ltl.-- At Oil South

Laredo street UvesoldMme.Candelorlo, Every-
body knows "good old Mme. Candelarlo." aa
they call her, and there are few people who are
not familiar with her remarkable history. No
one doubt her great ag. The prlMt of her
church, who keep s record nf everything, soythat there le not the least doubt ns to her claimsto having existed in this world manyyears beyond the century mark. The TexasLegislature a few year ago conoluded toInvestigate her claims to tha gratitudeot the btate. snd Incidentally the com.mlttee appointed to do the work reported aa ubllT ' o be over 100 fearaold at th time, and reported so favorably upon
ftSi'SS" t0 'l T"5 WuWIo thai thegrauled s handsome pension,which she now en Jove,

She Uvea with enmo of her deseendanta In Tarvcomfortable apartmenta In on old adobe bnlld-in-
where she Is always pleased toreceive vl.ltnr who are Inclined tn hear herJkot Jheunhnupydayatif 18:iil. Shel.totollv- -

blln,,5.but.p!"!"r."."r- - ',"1 IMk Vrlh greatrapidity. little room that sheoccnples lifull nf souvenir, givii to herhave visited her. and since nearly evr?trnnVr?
n?J.0iTUiw" 'V"0 Antnnl.v calls on the old lady!

siirrnunded by little testimonialsor respect and affection that novo twen given to!r..r ,,nrt f " w'w. sheii wonderful memory as tn names and
L'.""V Alh,,!t hl,,ner Johnson.Mer'ltt. many other noted ormvoffleen. have called on her at voFlous

lie remembere near y everything cnnnecteli
with their visits ami a great Thecal

tV.V!frnlcTr,n0nlR:?I,n,t7,Sf.0M M'"l0n ,'"J'
111 lNI'.O. when the war of the Texas revolutionZu?'l "'.., keeping a hotel In An., "', ' li'T hnnse was n plnce ofthe Texan patriots, and, ns a cniUeoiience

she was nrnuiiliKvil with Col. James I owleTl avis. Crockett. Hn.ittoii. and o thetime when rumors were rife that "ants Annwi about tn invade the republic il.Ss large srtnr she sni s she neelvid a laiilli tien. Sam H.m.tnn her C?Howie, who wo, .let, the Alamo ahStiMh-evcr- yattention. She greStthought a deo nf

fthniily: nn'dT"wa.SX ''S" '
tt'oVteoSltS

d;ihmi6u!ron;i,f;;H"oS
.""rrtMsnat-s- t tho l.laro w"th ,.Into

.Mme. Candelarlo'a sympathies were uiii. .''

on the floor "he! ,,? ! V'1"1" "he
nsked all who wi"e wining ii, ii, f1Al","iwVr1 n,,

now '.' .'oil . ftg. .$ J JSKffi'", ' : JMmatter. He wa. y'ng helfdesi iHl w" ,,"
ho said! "Boys ar, ,n,'.i. on ,,I".CI)1' n"d
hero?" Crockett' and tw"n rfe'u" "' lrvr' mB

.r'aVti S F"'y- -
the final onanlt IlSwIe vva? ngof
little room Just to the ilJ ln.l,,,, cnt '" tho

pJmentS-m??'"- "

nodded hi. bead. nTsmlled."0 """ He
couUei,?;. xkaa.s:

snd then the cannon began to Loom. M:rshots struck the sand bags, hut our turn kept
cool snd replaced them. Directly there siroar from the Infantry. The ballt rattle!against the walls of the Alamo like ball, Oct
volley succeeded another, snd thev came nearer
snd uearer.

"I looked out and saw the infantry fstll-- g

snd staggering and stumbling about, and I mito Col. Bowie: 'You need nut fear, our me&trl,)
drive them bock.' But I was mistaken bsotj
Ana bad placcxl his cavalry behind the it.fanty with orders to shoot any who attempted
to run away.

"They come closer, and the cannon balli
knocked tbe sand bog from the big door, sal
before I hardly knew It the Mexican Inf A try
was pouring Into the Alamo and flrhllng tuito hand with the Texans. I saw Crockett fillright ot the door. He was swinging his uibuhover bis beod when he fell. Thee the Mexluci
poured In upon us. uttering yells, screams udcurses. Five or six turned Into tba little una
where Cob Bowie woa lying on the tot. Tti
ilex man struggled to rl'e and emptied his pi-
stols In their faces ond then drew his knife.

"One big Mexican mode a lunge at hlin wins bayonet. I threw mi self In front of Mm i:lthe bayonet passed through my chin htrsn
the scar. Seflor. It Is easy to sec It yet. Another
struck at Bowie and cut my arm. Totr thru
seized me, and others drnve their bayonets Wj
the brave man's body. By this time it sui!Iover In the main hall, and I stepped oil there te
see wbat waa going on, and tho Wool ran t
myshoes. They bod killed the lost man. 1,'f
bodies were lying on the floor ot tbe Alimou
their blood."

During tbe conversation the old lody rrst'n.
lated wildly ond her eyslldt flashed urer Insightless orbs. She sold that the paulufro:t
ot the Alamo woe covered with Mexican AttC.
snd that when Santa Ana came up be wm It
a towering rage. One officer had the aodac.trts
say, "These were brave men ot.d theydttmt
honorable burial." Santa Ana roared, "fit
the dogs up here on the plara nnd burn thea."

After the war wat over Mme. Candelarlo
on object of great Interest. The old
assisted her to get astart In the worli,

add nearly erery one who went to ban Antot
called upon her. She kept a hotel fur auryears after the war. and It was said tl.it its
never turned any one rrora her door bunrrt
whether they had money or not. Wl,tali
waa In better circumstances she was the tiolhir
or all the waifs, orphans, and strays In tLe civ
She firmly believes that she will live sli jotlonger, and she looks ns If she might litelrnthat length of time. She was a grown girl t(i
Washington died, and the mother of ehi.J.tj
when tbe battle of Waterloo was fought

LIKE ASOT1IER HOLLY i'.l.vrffZr
Htrasge Thlage Told Aboat as IavalldOtrl

In Uregos.
Fffim th San IVoaWtru Crnnir,V

PomuMi, Ore Jan. 10,-Et- hel GillUa. s
young girl living with her parents soas tt:
miles east ot I'alouse. Is at present the turret
of close attention nn the part of doctors t:l
others as the reault of remarkable powers
velopcd since her equally at remarkable

from supposed death.
Kind's parent nre poor but highly rerer:l

people, who shun in thing like no'.or e r U
to this Is due the fact that the inat'er !..v tfikepi so quiet. Both parents ore art.rr
hers ot the Methodist Kplscnp.il t hunhsal
hove Inculcated their religions feeling, ia Us
young girl.

I.oie lost fall Ethel was taken seriously 111. At
that time she was an apparently strong, roirctt.
healthy girl, with every faculty alert fter t
long Illness she died, to It was th.'U.-h-! Tti
body was cold and clammy and eoo-- i eectss
rigid. She was mourned aa dead and nrrstrs-ment- e

were mode to bury her on the i(.'r1 dsr.
The little body was placed In a ensket scd si
arrangements made tot onslgn the rrmvini w

theearth.Agists case was over the face oft'ecM'A
ond about an hour before the serrln wki
the heart-broke- n mother wns inkir.g 'frits'
look ot the ttear race, she saw the ejes )'
If from a deep tlrep. Tho cover wa on 1 11M

on the ensket. The mother removed it ai..l lis
child at once tat up. null In a pained v wr fv'4

0h. raommo, I wlsn you had tin rce. eJer.
But why Is everything so blink hviM
not light the lump?"

Auexurulnntlnu then showed lh.it ft"'1
was totally blind, though even nt " at u.T
waspjrftct. Although nllnd slit " I';dowed with a wonderful power II K esei
her to read and si e by th" sense of- - .' slese.
She told her parents that sue lad trem;
heaven nnd had seen Jesus mid then gi .!many frlonds who hud gimo beforeAlthough blind, this girl can ren I tn esnisf
her fingers over the printed or wri en 1;.andean describe persons whose put irr rri
handed to her. '1 he latter power wa

by J. It. t'nvvihnrti, ' 'ai'vt"iwhose mother lives In Walla Wit .a lie i"
the marvellous story ton Minitny s ml"
louse City, nnd Mr. lirny and wile her C

out to the homo of the girl t. rff"
thomselves. My. Orny first handed Hie k g r

his watch, and sho tnld him thin - K"
watch and the time of d.iy bi iu e I" "'gers over the glass.

Tn make sure that her powtr vvn- - f "Paper whs held between hi r ft e n '
grnpli thnt .Mr. (irny handed t ' ""
described (he picture perfeetly i '

old gentlemen with graj lm.t '
d.uk suit uml n craiut. -- lie , - '
and papers handed tn her bv '.'lingers. Mr. ' srf.and Mrs. I.rnyn -
nil tiling In relntli n tn th rhi - .?
been III jut) das. nnd has not e . ' '
gest any food

A a references for the truth nf tt - ' '!Oray gave the nitines nf the I t
-- '

pastornfUiuSouthMethn.li.il, - ','or I'nliiuiri the Ilitv.J, I. K r. '
r,i II. A. Oroy. Thomas t . a '

thorn of l'aloute.


